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Retail Food Establishment Inspection Report

Floyd County Health Department
Telephone:812-948-4726

X{olo 0

Based on an inspection this day, the item(s) noted helow identify violations of 410 IAC 7-24, Indiana Retail Food Establishment Sanitation Requirements,

The time limit for correction of each violation is specified in the narrative pofTiom OF this TepoTT.
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Date Paid: $25 Receipt #:
Date Paid: _0/23 /20  s75ors300Receipt #: __ 153130

Plan Review Application

The fee for the plan review application is $25.00 and
must be submitted at the time the packet is picked up
from our department. Please fill out all sections and
return at least 30 days prior to opening - accompanied by
a menu and a set of blue prints. $75.00 must be paid at
the time the packet is submitted. If the packet was printed
from FCHD website then $100 must be paid when the
packet is submitted. Fees for plan review are non-
refundable.

To correctly fill out the Plan Review Application, you will
need to obtain a copy of the Retail Food Establishment
Sanitation Requirements Title 410 IAC 7-24 at
http://www.in.gov/isdh/files/410 iac 7-24.pdf

More guidance on the plan review process
can be in found in Section 3 of the FDA Food
Establishment Plan Review Guideline at:
http://www.fda.gov/downloads/Food/FoodSafety/RetailF
oodProtection/ComplianceEnforcement/ucm1027 38.pdf




APPLICATON FOR PLAN REVIEW

Please complete the following, as is applicable to the retail food establishment.

Owner/Corporation Information:

-~ j p .
Name: 7 A(h 4 | ancoan
Contact Person: Zolyu o) dmaie-
Telephone Number: Q)l’- P \'z‘@lb

Engineer/Architect Information:

Brmg hongs
)
nn AW Sheint
Telephone Number: S0~ (05 - (G770

nn

Contact Person:

Name:

Mailing Address: 104 Doy, o) Mailing Address:  2%,7) (nicl2$m i
A2 Aoty Ta) UAISY L. Ste WU A Akt
In) e
Establishment Information:
(Check one) New Construction %Existing/Remodel Project #:
e &£ .
Establishment Name: ?\’;ﬁ:ﬂ A pnd Moy %& S0
Contact Person: - ?’0\@\{}4"1 Pjt’mbﬂé 0 Title: Cing -

4

Establishment Telephone #: y AN ],’—\ q'l)? = AT = 5kl

Contact Person Telephone #:

Establishment Mailing Address: "ﬂ /:’;H veﬁf \ g"r_ AJBA ) ;Q,J\\:ﬁf\-q . AN Y Es
Establishment Street Address: M .’P@V\ ST, AN f"rl-b:'»m\l; Th Y5
Projected Date for Start of Project: 2,] ) } T

Projected Date for Completion of Project: i!)[ /UH olo

Hours of Operation: = — [ ’/ 5 ~W \le”‘v“) l.¥  Days of Operation: Aon k'{ (a L]I - S\-{WJ(I.LA

Contents and Specifications for Facility and Operating Plans as required in Section 110 of 410 IAC 7-24:

(Please check items submitted for review)

v’

—— Proposed menu (including seasonal, off-site and banquet menus).

v

l Propose mechanical schematics, construction materials, and finish schedules.

v

Anticipated volume of food to be stored, prepared, and sold or served.

Proposed equipment types, manufacturers, model numbers, locations, dimensions,
performance capacities, and installation specifications.

—— Evidence that standard procedures that ensure compliance with ISDH Rule 410 IAC 7-24
I/ are developed or are being developed.
Plan review questionnaire completed and submitted to the regulatory authority.
Note:
Other information that may be required by the regulatory authority for the proper review of the proposed
construction, conversion or modification, and procedures for operating a retail food establishment.

Additional Information:

Comments:
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Note: If all the required information is not submitted to the regulatory authority, it may delay the
review process of your plans and possibly delay construction.



PLAN REVIEW QUESTIONNAIRE

Instructions: 1. Please answer the following questions and return this form and the application to our office.
2. If you have any questions please call.
3. This questionnaire is not designed as a complete list of requirements but should be used as a guideline only.
4. The sanitation requirements noted in this document are specified under the Retail Food Establishment Sanitation Requirements
Title 410 IAC 7-24.
5. Piease use this rule as it pertains to section numbers referenced at the end of each question.

Name of the facility and location: %C‘/U ond Vjc’J/L -&( IARAY
/7 ] o A /) Ao - 3 T - —
Contact name and phone number: 7L Hi _LJ p f("/%g,@’u i = DU TRl

It is recommended that you provide plans that are a maximum of 11 X 14 inches in size including the layout of the floor
plan.

I have submitted plans/applications to the authorities listed below on the following dates:

Zoning ﬂj@v‘}o Plumbing 2 ;( 24}20 Septic Z/I{ 2020
7 - 7 A - : ~NT
Electric Z%[- LoLlo Fire Z/ 7020

Building L | 100

g

Number of seats: Z o> Total square feet of the facility: :%()U o
Number of floors on which operations are conducted: .
Maximum meals to be served: Breakfast Lunch Dinner /
(approximate number)
Type of service: Sit down meals é _ Mobile vendor
(check all that apply) Take out 5 21 |wwe Other
Caterer

Who (job title) will be your certified food handler? (Title 410 IAC 7-22) ‘\Qﬁmﬁm (/(c-mc{,,;m ~ &/p kil C;},.@f
) :
How will employees be trained in food safety? (sect. 119) There ot Y Desple S"ngm 1
]

Cotbhed  Lhg WL gasue  aud Lod  hedly (S done Qrepedy,
The following procedures/questions should be considered before any further planning/construction begins or continues to
ensure that special consideration is given to these standard sanitary operating procedures (SSOP’s). This section should be
completed by the operator. Please indicate (by either checking or completing the answers) whether or not a section
applies to your operation.

FOOD (/ '
e

1. Please provide a list of all planned food vendors (sect. 1 42) (/E\Q:TS L\)&f ‘Q,[ e

fV\UJnxuV\ L&\Qe\ﬁ, ,,»f”“""

2. What is the procedure for receiving food shipments? {sect 166) Are temperatures checked and containers /Lnspected
for damage? “‘I’“e;,nqub SHI Y oyl ol Al ShawerS Lol Be  Chedued FOr | /W\/m Af =
. . . 2 < 2. il
What is the anticipated frequency of food deliveries for: Frozen Fresh o Dry ? '
1




3. Is your facility required to have pasteurized products? (sect. 153) Yes éNo o

4. Do you intend to make low-acid or acidified foods and intend your products e shelf stable? If so, have you passed
the Better Process and Control School exam? (sect. 143) Yes  No  NA (Please include a copy of the

certification.)
5. Do you intend to make reduced oxygen packaged (ROP, def. 73) food’ .
If yes, please list out the ROP foods.

(Lu.c.{‘h, {f,n//of) 5G/M.-A

FOOD PREPARATION

6. If foodsare prepared a day or more in advanced, please list them out. ¢ S-'ﬁ}) Ph Qulee s lonot Dupﬁjbpf,x Q7
. l T T T

A_jam, /'\«’)‘Jx-l—m(S Gt il o £ 32, Stued. e, pPoel, Guiaz 5"/‘“? Shccotssh, Pl Purge
J\Qciecmw} béb‘aém! OJL bér, /)JT- ole  remg,

ees from touchmg foods that are ready—to-eat and will not be cooked or
heat treated (such as, sushi, lettuce, buns, etc.)? (sect. 171)

ETE %2‘15‘ will %e Orecrrect W/ ; ploves  on  Lbnd§
! / )

l

8. Describe your date marking system (described under sect. 191) for potentially hazardous (defined under sect. 66)
ready-to-eat foods (defined under sect. 72). (sect. 191)

Al fortnes ,@uﬁ{f" will by Fhoroughlyg Jobetey ¢ Botaked

9. Will all produce be washed prior to use? (sect. /175) Yes 2 S No NA
If no, why?

10. Describe the procedure to minimize the amount of time potentially hazardous foods will be kept in the temperature
danger zone (4] °F-135°F) during preparation. (sect. 189)

/‘{LU—]’ L\)Q[{s é.//// by ///b( OUASiAy (37[ TDZ g (//7//{.{/

Pfopéf (ij e net /) Ly 3€,

11. Provide a list of the types of food that will need to be thawed before cooking and the process that will be used to thaw
the food. (e.g. frozen meat) {sect. 199)

PROCESS TYPES OF FOOD
Refrigeration Stead , Ced
Running water less than 70°F rea N
= Microwave as part of the cooking process )g"'e—fo 224\ ( . ._4/\/\,»\ Frre
Cook from frozen ( 2N (DN, oo Vo azanS . Emlen iru.‘“ D
Other (describe) — .
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12. Provide a list of the types of food that will need to be cooled and the process that will be used to cool each of these
foods. (e.g. leftovers). (sects. 189, 190)

PROCESS _— —F¥PES OF FOOD
Shallow pans under refrigeration ( \(/QN:,&L Qdul_ -~
Ice and water bath )Lﬁ\ (ol oR ‘:) DS
Reduced volume (quartering a large
roast)
Ice paddles Sauty; S50uRY ; Shssy
Rapid chill devices (blast freezer) . ;
Other (describe) —————

13. What procedures will be in place to ensﬁ{; foods are geheated to:165°F or ébd#e?ﬁs}] 88)
hewomdher (MU & n i

14. Will a buffet be served? Yes N ‘
protected from consumer contamination? (s

y N . ¥7 L& L et »

tfesponsible for ensuring that the buffet is

HOT AND COLD HOLDING

15. Will "Timesas a Public Health Control" (see sect. 193) be used for potentially hazardous food(s) (either hot or cold)?
Yes  No é NA _ Note: These procedures must be submitted and approved before their use.

easy, made from scratch Caesar dressing, etc.)? Yes No NA If so, please attach your consumer advisory

16. Will raw animal food(s) will be offered to the public in an unglercooked form (sushi, rare hamburgers, eggs over
statement. (sect. 196)

17. o (line cook, kitchen manager, etc.) will be assigned the responsibility of taking food temperatures and at what
stepS will temperatures be taken (cooking, cooling, reheating, and hot holding)? (sect. 119)

{ n ( i - f “ —
K tW/\.{)/v\ Y\q b\f\[AU\&’ - LA Wa f\u\ 6’@O\Un<,}i ‘* (ool o W Al W u?
18. Describe how cross-contamination of raw meats and ready-to-eat foods will be prevented in a reﬁ-Lgeratlon umt(s)
(i.e. walk in coolers, under the counter coolers). (sect. 173)

Dok Wit bt Syl D/@\\e—’lq - P/polu\ne on P — Mo
D/-\ k_;o‘f'_‘f"bm — (J’,Uﬁ*"f}"/l\; )y /”)q) & 0@0[ {6, mc/ : S:Q‘ ce

19. Describe the storage of different types of raw meat and seafood in the same unit, and how cross-contamination
will be prevented. (sect. 173)

el st Crel  Stefoud will be Stonced ﬁegefxbwﬂéf

SANITIZATION

" 20. Who will be assigned the responsibility of ensuring the correct amount of sanitizer will be used? (sect. 119)
" e = " i
%1 S‘Jd\m ["‘ﬂlﬁﬂl}'@?@/‘ / S O'L,{ 5 CA"—(T) JF’W Lttt C[“%

21. What'peof chemical sanitizer(s) will the facility use? (sect. 294) Cindas Jj ¢

22. Will the facility have test kits/papers on site for all types of chemical sanﬁi\éers%;cé 291 )

Hes :



Yes

No_

NA



23. How will cooking equipment, cutting boards, counter tops and other food contact surfaces which cannot be
submerged in a sink or put through a dishw:giher be sanitized? (sect. 303)

C‘CW D et Lol
of ch V\fvomm iS\qwu\lw

POISONOUS OR TOXIC MATERIALS AND PERSONAL CARE ITEMS

24. Where will poisonous or toxic materials be stored (including the ones for retail sale)? (sect. 439)

Men i oom

25. Will the facility use a hand sanitizer? (sect. 131) Yes X)No ____If so, what brand? ( EASTAS

26. Will the facility ensure that insecticides and rodenticides are " oved for Use in Food Establishments" and that
they are applied in a safe manner? (sect. 119) \JB@R i %i Wi mond

/

27. Will all spray bottles be clearly labeled? (sect. 438) YeséNo o

28. Where will first aid supplies be stored? (sect. 421) DCS» V(e

MISCELLANEOUS

29. Will any part of the retdil food establishment open directly into any part of any living or sleeping quarters?
(sect. 423) Yes __ No NA

30. Has the facility registered or applied for a permit from the regulatory authority? (sect. 107) Yes __ No Eg

(The rest of this page was intentionally left blank)



The following list of questions should be generally completed by the
architect/contractor/engineer.

WAREWASHING/DISHWASHING

33. If a dishmachine is used, which sanitizing method will you use: Hot Water Chemical ﬁ?

If hot water, do you have a booster heater? Yes  No  NA

s

If hot water, how will you ensure that the unit is sanitizing the utensils? (sects. 258, 303) AV, ’ A
T

34. Does your chemical dishmachine have an alarm that indicates when more chemical sanitizer ngeds to be added?

(sect. 281) Yes No
v

35. What type of alarm will be used to detect when the sanitizer is too low? Sound

36. %g the largest piece of equipment be submerged into the 3 compartment sink or dishmachine? (sect. 233)
Yes No NA

37. Does the facility plan to use alternative manual warewashing equipment? (sect. 233) Yes __ No | é NA
If ves, please submit your procedure for review.

38. Does your facility have enough drainboards/utensil racks/carts for the air drying of equipment and utensils for either
the 3 compartment sink or the dishmachine? (sect. 289) Please describe below.

: ‘ B ;
NS- Mnbnghe locoHons O,(f dfb}.m;} LS

WATER SUPPLY

39. Is the water supply public  or private (_)? If public, skip question #40.

40. If private, has the source been tested? (sect. 327) Yes  No
If so, when was the last test and did you send us a copy of the lab results? Yes  No

WASTE WATER/SEWAGE DISPOSAL

41. Is the sewage disposal system public (}\/{;Sor private (_ )? If public, skip question #42.

42. Has the waste treatment system been approved by the state or local septic inspector? (sect. 376) Yes __ No
Please provide a copy of the approval.



PLUMBING

43. Are hot and cold water fixtures provided at every sink? (sect. 330) Yes 0

44. If 9 water supply hose is to be used for potable water, is it made from food-grade materials? (sect. 364)
Yes E; No_

45. What is the recovery time, volume, and capacity of the hot water heater? (sect. 329)
SL /P - Noiven  M¥ - THon \

46. The following technical information is needed on the proposed plumbing. This section is best completed by a
licensed plumber, or engineer. (sect. 336)
m——
Fixture ‘Water Supply
AVB | PVB | VDC HB Air Gap

“l=Pishwasher 1 | T\
@=lece Machine(s) ,
«[-Mop/Service Sink / /
4=3.Compartment Sink / /
2 Compartment Sink / /

1 Compartment Sink / /
{"Hand Sink(s) / /
Dipper Well / \ /
Hose Connections / X /
Asian Wok/Stove \ / /
aiaToilet(s) \ / [
Kettle(s) N\ / ~N
Thermalizer Ml

Overhead Spray Hose
Other Spray Hose(s)
Other:

Other:
AVB=Atmospheric Vacuum Breaker HB=Hose Bib Vacuum Breaker
PVB=Pressure Vacuum Breaker VDC=Vented Double Check Valve

47. Has contact been made to the municipality to determine if a grease trap is required?_Ye,

48. What would be the frequency of cleaning for the grease trap? (sect. 378)

HANDWASHING/TOILET FACILITIES

49. Handwashing sinks are required in each food preparation and dishwashing area. (sect. 344)
How many handsinks will be provided? 7% !

50. Are all toilet room doors self-closing where applicable? (sect. 352) Yes [\No

51. Are all toilet rooms equipped with adequate ventilation? (sect. 309) Yes No



ROOM FINISH SCHEDULE (What the interior of the facility will look like.)

52. Please indicate which materials (i.e. quarry tile, stainless steel=SS, plastic cove molding, etc.) will be used
in the following areas. (sect. 402)

AREA FLOOR COVING WALL CEILING
haleheh ConitB \J W P [Sintsy: (@(@%D
serservice | U/ /) NIk N/ /A
SERVING LINE
::zn STORAGE Lonrkee o ~ L”/L@LJ/»L\

- C ot U{f\%/{ DB"&M”L\

STORAGE ! WA d‘/'ﬂfu‘;’“ U

TOLLETROOMS [ _r~ \e_ L% i 1&/%(@”\/“

Sromace | Boliny bodh ot on Gelr [he Jull

SINK AREA | Conoike NI/ A CLP Dy Corgorat
DISHWASHING P i P - @chf 9
OTHER ; TR
OTHER

PERSONAL BELONGINGS

53. Are separate dressing rooms/lockers provided? (sect. 417) Yes  No  NA }f
54. Describe the storage location for employees’ coats, purses, medicines and, lunches. (sects. 418, 422) ° - Y
] o
MIA all pesma)  Delonn) ettt
] 7 ;
55. Where is the designated area for employees to eat, drink, and use tobacco? (sect. 136) E& Ll / Dr* AL - /lr//ﬁi-
- - g B i e s ~
(g)f\\t/l eptn 14 Oe’ﬂ-ur -y s asi Sha’j{; e C’C’dm_f;!
?/}f\l[(ﬁ/(,uj._ ’(S?%)(A‘#l

EQUIPMENT

56. Will all of the equipment meet the design and construction for the American National Standards Institute (4NSI)
standards or meet section 2057 Yes No

57. Will the utensils and food storage containers be made from food-grade quality materials? (sect. 205) Yes i No_
8



58. Will any pieces of used equipment be utilized? (sect. 106) Yes l
If so, please list equipment types: -lgk,r)bm\\‘ /\M‘W . )Lt\ ‘\,

59. Is the ventilation hood system sufficient for the needs of the facility? (sect. 307) Yes / No__ NA

(0N

60. Will all of the equipment used for the storage of potentially hazardous foods be lgle to meet the minimum
temperature requirements (frozen food 0°F, cold food 41°F, hot food 135°F)? Yes ./ No__ NA __

61. Please list equipment types for the hot and cold holding of foods also during serving or transporting.

(sect. 187) ‘
Pox \fd\'a} Lol wells reefees, totsers
il - / J I ——

Lo
63. What types of counter protective guards for food (sneeze guards) will be used for consumer self-service? (sect. 179)

No bueox o Gl baeS

—

62. Will each refrigeration unit have a thermometer? (sect. 256) Yes

——— e

INSECT AND RODENT HARBORAGE

64. Will all outside doors be self-closing, when applicable, and rodent/insect proof? (sect. 413) Yes ﬁ No
65. Will screens be provided on any open windows/doors to the outside? (sect. 413) Yes __ No lé
66. Will air curtains be installed (made from either plastic or mechanical), if so, where on outer openings? (sect. 413)

67. Will all pipes and electrical conduit chases be sealed (i.e. ventilation systems, exhaust and intake be protected)?
(sect. 414) Yes D No

68. Is the area aroynd the building clear of unnecessary debris, brush, and other harborage conditions?
(sect. 426) Yes No

69. Do you plan to use a pest control service? Yﬂsﬁ No  Frequency C{uéuﬂ*{/k.u Company F‘E}I\f&w ‘D\CL.W"&
‘ c N

REFUSE AND RECYCLABLES

70. Describe the surface (for refuse/recyclables) that the outside dumpster will be located on? (sect. 352)
DAY

| 71. Where will recyclables be stored prior to pick-up? N / A’




LIGHTING

72. What are the foot candles of light for the following areas? (sect. 411)

Food prep areas _|\) Dishwashing areas = | U
Dry storage areas \,\) Restrooms and walk-in refrigeration units \ >

10
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Anticipated Volume of Food

3 table rotations Monday-Thursday

3.5 table rotations Friday-Saturday

Closed Sundays

Seating Capacity: 109

~300 people served per day -

2-3 trucks a week

We will NOT be storing mass amounts of food

Muttiple trucks/week ensures quality and freshness of food

Food, temp logs, and regular inventory/sales tracking will ensure Board and You Bistro
knows exactly what is/is not selling so that if adjustments need to be made we can do

s0.



Bistro & Wine Bar

CHEF INSPIRED CREATIONS &
CRAFTFED COCKTAII S

SMALL PLATES

CHARCUTERIE & FROMAGE | 14
This is where it all started! Sean’s selection of the finest

BOURGEOIS GRILLED CHEESE | 10
Prosciutto, arugula, aged English cheddar, brie & fig jam
on sourdough bread

FRIED GOAT CHEESE | 12
Sun-dried tomato pesto, whipped goat cheese with
honey & chives, balsamic reduction

CRISPY CAULIFLOWER | 9
Bacon, bourbon & chili broth, served with toast points

PISTACHIO ENCRUSTED SCALLOPS | 14
Carrot & pea purees, bacon balsamic jam

Salad & Soups

Protein addition: grilled chicken +6 | salmon +8
Hanger Steak +12

CAESAR | 12
Romaine hearts, house made Caesar dressing, shaved
parmigiano-reggiano & croutons

WEDGE | 11
Iceberg lettuce, bleu cheese dressing, tomato confit &
applewood smoked bacon

HARVEST | 12

Kale, radicchio, candied pecans, strawberries,
blackberries, pickled red onions, watermelon radish,
goat cheese, balsamic reduction & blackberry gastrique

CHARCUTERIE SALAD | 14

Our nod to the classic Chef salad, only way more
refined! Spring mix, endives, prosciutto, peppered
salami, blueberry goat cheese, manchego. Served with a
honey lavender dressing

MEXICAN STREET CORN SOUP | 7
Jalapeno créme fraiche, cotija, crumbled bacon

Entrees

FILET MIGNON | 38

Smoked gruyere mashed potatoes, prosciutto
wrapped asparagus, port demi-glace, topped
with choice of brie, bleu cheese or
parmigiano-reggiano

HANGER STEAK | 28
Maitre d" compound butter, fries, cauliflower
puree

FISH & CHIPS | 18
Beer battered cod loins, caper tater sauce,
bleu cheese slaw, fries

AIRLINE CHICKEN | 19
Sun-dried tomato pesto cream sauce, roasted
broccoli, peppers, onions & mushrooms

PAN SEARED SALMON | 24
Orange & sweet soy emulsion, sesame quinoa
salad, glazed brussels sprouts

PORK RIBEYE | 28
Maple sweet potato puree, succotash, apple
chutney

FOUR CHEESE PASTA | 18

Bucatini pasta, ricotta, boursin, aged English
cheddar, parmigiano-reggiano, spinach, sun-
dried tomatoes

BISTRO BURGER | 12

1/2lb Certified angus beef, bacon balsamic
jam, gruyere, hot & sweet fried pickles,
jalapeno aioli, brioche bun

Housemade desserts

BLUEBERRY PIEBAR | 9
Served with lemon curd and vanilla ice cream

MARSCAPONE CHEESECAKE | 9
Strawberry sauce and a dark chocolate
almond crumble

POTS DE CREME FLIGHT | 9
Chocolate, salted caramel bourbon & White
chocolate raspberry

Consumr'nvg raw or undercooked meats, sleafood, shellfish, eggs, milk or poultry may increase your risk of foodborne f!fneési

especially if you have certain medical conditions.
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5 i Atosa LlSA, Inti

Y AFOSA

ATOSA USA

ATFS-50 ' _ ' ltem#: 100

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com

California, Colorado, Florida, Georgia, Ilinois,
Massachusetts, New Jersey, Ohio, Texas, Washinglon

ATFS-40/ ATFS-50 / ATFS-75

Fryelg's

i

Standard Features

[

*

-

|
Stainless steel exterior and interior
Welded stainless steel tank

»
Heavy duty burners with a standing flame,
standby pilots

High qualily thermostat maintains select
temperatu}e automatically between 200°F-400°F

Oil cooling zone in the bottom of the tank
captures food particles and extends oil life
Safety valje with an automatic voltage stabilizing
function |

Self-reget ihigh temperature limiting device
Two (2) Ni};kel plated baskets with coated
handles standard

Wire mesri crumb screen and basket hanger
standard [

Available in Natural & Propane Gas

3/4 " NPT rear gas connection and regulator
Four (4) C?sters standard

Accessor'es:

- BOARD A;jq-q.yﬁjp ~EQUIP

Four (4) Ls‘égs

i

|

1 YR WARRANTY ON ALL PARTS AND LABOR (US ONLY)
5 YEARS QIL TANK WARRANTY

Chef Supply -

ATFS-40

cd

ATFS-75

L

Intertek  {ntertek
lllllllllll {15

ATOBAUSA 15
o Page: 11°



.~ Atosa USA, Inc. ATFS-50 ltem#: 100
.I?Zte_ : Toll Free: 855-855.0399 Email: info@atosausa.com
COU__ ’i www,afosa.com | www.atosausa.com
s California, Colorado, Florida, Georgia, Hlinois,
ATOSA USA Massachusctts, New Jersey, Ohio, Texas, Waghington
SPECIFICATIONS
1 Intake-tube " Net Cross
Burners and Gas Per BTU | Total BTU ¢ )
Mudels [ ' pressusre e el Regulutor | Basket Dimensions welpht | weighit
Lonfrol Methad type . w.c.) BT.UJK B.T.L/h (LBS) (LBS)
i 3 Burners NG E 34,000 12,000 4"we,
ATTS-40 . 13V hg e 25 i 131 159.0
Independent Manual Control | | p i0 20,000 90,000 10w,
4 Burners } 4, 6, 4w,
L ATFSi50. L2 \ , At : 14000 | 136000 b 134G x50 41| 1711
S  ndependent Manual Control | p T 30,000 120,000 0w,
5 Burners NG 4 4,000 | 170,000 | 4 we
ATFS75 1 mer . " B3 Mpggptip gt 168 199.5
Independent Manual Control | Lp 1] 30,000 130,000 10w,
| PLAN VIEW
301!10
B L 21 4ono
| ] I} Kl T i | J“"":
T ——— 10 T P
iR 2 ie
% < 3 1%
! . &~
| o)
i
]
!
!
:
|
ATFS-40 ATFS-50
Alosa Internationa} Atosa USA
www.atosa.com | www.atosausa.com 16
. BOARDANDYQU -EQUIP - - ' Chef Supply ' Page: 12

1



Atosa U‘SA, inc, ATTG-36 itemd: 102

c ;‘ ? [ E Toll Free: 855-855-0399 Email: infof@atosausa.com
I WWw.al0sa.com | www.alosausa.com
SR California, Colorado, Florida, Georgia, Illinois,
Massachusetts, New Jersey, Ohio, Texas, Washington

ATTG-24 1 AT'TGY36 / ATTG-48

Thermostatic Griddles

ATTG-24

Standard [Features

§ Hml’u:in
E'IHHHH!LLHI-I‘ !

+ Stainless steel exterfor & interior _ £ ¢ L)

« Stainless sfteek grease firawer —

+ Heavy duty 1" thick polished steel
griddle plate

+ 25,000 BT burners per 12" section with “ATTG-36"
standby piiots

J Endependdnt manual controls for each
12" saction

i fT'ri'ﬂfiil il
A Y
« Stainless steel legs standard -
+ 3/4” NPT rear gas connection and

regulator standard

1 ‘tR WARRANTY ON ALL PARTS AND LABOR (US ONLY) @ 0@“5

Intertek  Intertek
ERRAS &0512%

_ _ _ ATOSA USA 1
. BOARDAND YDU - EQUIP _ ' - _ ChefSupply . _ - - Page: 13




Atbs4 USA, Inc.

8y IATRSA

ATTG-36

Itern#: 102

e

Toll Free: 855-855-(399 Email: infog@atosausa.con
Www.atosa.com | www.atosausa,com

California, Colorado, I lorida, Georgia, Hlinois,
Massachusetts, New Jersey, Ohio, Texas, Washington

SPECIFICATIONS
. | Intake-tube - . o Net Gross
Burners and Gas Per BTU | Total BTU Work urea ¢ +105S
Models ’ . . pressisre . o Regulator Gri dres weight | welght
canfrol method type {in.W.) B.T.UM BTUM 8 (ineh) (ths) (b}
2 Bumeys N(; 4 25,000 50,000 4 w,c.
ATT 3-24 WHE o 1Y &
b [dependent Manual Conral Lp 10 25,000 50,000 1w, 3 9 160.9 '
ATTG:36 | 3 Burners NG 4 25.000 75,(HH) 4" w.e, 35745 pg 29 280.0
B IHdependent Manual Control | 1 p ] 25,000 75,000 10w,
BeTs NG 4 25,000 100,000 "wag,
ATTG-48 4 Bumers : e | g Walgre b oagas b4
independent Manval Control | LP 0 25,000 160,600 [0 w.e.
PLAN VIEW
o w 4B ——
= ey - —
TR TR e N N Y T T T LT 3 .mmmmuumumauummuﬂﬁmmﬁ;
-'- I -‘- O’- T z ‘.- n -.Ii ; .
¢ o 0o | o ' o

.

('|m 8 ;!'T:ZE

5

ATTG-24

Alosa International |
www.aslosa.com |

BOARD AND YO - EQUIP

Alosa USA

wWww.atosausa.com
Chef Supply

Page: 14



Atosa -rJSA, Ine. ATO-108 ' " ltem#: 103

"‘ao E Toll Free: 855-855-0399 Email: info@atosausa.com
Cotz__h h[ A WwWw.alosa.com | www.atosausa.com
W Ao California, Colorado, Florida, Georgia, llinois,

Massachusetts, New Jersey, Ohio, Texas, Washington

ATO-4B/ATO-6B/ATO-10B

Gas F#anges
(4, 6, & 10 Burner models) " Ao

Standard|Features

+ Stainiess steel exterior including front, I
back sides, kick plate, back guard and o BN
over shelf

* Heavy duty 12" X 12" removable, cast iron
top grates

« Drip tray provided under burners to catch . L
grease drippings

* 25,000 BTY top burners & 27,000 BTU
oven burners R

+ Oven temperature rangs between 175°F
to 550°F

* Standing pilot for open top burners - TaE————
+ Oven pilot with 100% safety shut off -
* Enamel interior oven for easy cleaning
* Multiple position oven rack guides

* One (1) chfome oven rack per oven 5 4
standard v

* Available in Natural and Propane ~ATO-10B.

+ 3/4" NPT rear gas connection and T
regulator provided

*+ Four (4) capters standard
Optional Accessories |
« Leg kit parti#: 301110006 !

TYRWARRANTY ON ALL PARTS AND LABOR {US ONLY) @ C@“

litterlak  Intertek
L 1T) 1503438

L - ATOSA USA 19
@QA&DAND'YqU (EQUIP L Chefsupply e ' . Page: 15



Atosa USA, Inc. ATO-108 Item#: 103

| B RN UL R
‘2. E Toll Free: 855-855-0399 Email: info@atosausa.com
CIJ_UV hl www.atosa.com | www.atosausa.com
e California, Colorado, Florida, Georgia, 1llinois,
Massachusetts, New Jersey, Ohio, Texas, Washington
| SPECIFICATIONS
Net Gross
Model | B9} | lanition Hur ne fer BTU Number of | Total BTU Oven Valve |
Model type e arier muhe B.T.U./h Burnersy B.T.U./h slee{ineh) | types weight wcight
(Ibs) {ils)
N Manaall tol plines 25,000 4
\oub NG anually Oven 2400 | 124,000 . Pilat - .
- (206 . 26, 427,
Hat plates 23,600 4 : light !
LP Manuatly Sven 24.000 0 tE6,000
Eot plates 5 6
NG | | Manunlly ‘;"k‘“ 23,000 . 177,000 i
ATO-OB e i 27,000 J 26V 26X 14 “’,]‘:: 44 561.9
Hot plates 23400 6 &
LP | | Manuatly oo o , 165,000
*H B
Hat pliies 25000 [14]
NG Munually Oven 25 dOQ 3 304,000 il
ATO-10B — — = 26" %2614 f;:;f: 72 | %713
LU fHakes 3
Le Manually (2):’6:1 il YT 7 284,000
PLAN VIEW
B 36 60
—— T
e i Y P .
P :

Atosa International Atosa JSA
www.atosa.com www alosausa.com 28

BQARDAND__-Y{)U - EQUIP. o  Chef Supply I Page: 16



roen Item#: 105

W @)

[
i

GUNSTRUCTle: Katlle shall be of 304 stainlass SAFETY SYSTEMS: wotte snan have safaly il
sieel, solid ong-pisce weldag construction. The console and cul-olf, pressure refief valva, high lirit prossure switch, fow
all exposed surfaces shall be stainless stog), Unit shiall be watar cit-off and 24 voit control systarm.

fupnishad with 2 rein*arced bar rim with 2 walged-in bulterity _

shaped pouring p fof pouring control and durabiity, The PERFORMANCE FEATURES: unit shol e

operating hante kg shall be on the fight side. Compact steam thermostatically controliad tg automatically shut off when

ganerator and hase d_ives unit an overalt wigth of only 18 destrad temperature is roached and to lum on when
Inchies. Base desigra¢d for cauntertop, tabls or stand maounting.  product lempereture falls below tesired setling. Unit Is
Faucel brackel Is standard and mounted on e trunnion dosignad to make il easy lor one person to pranisely Hit OPTIONS/ACCESSORIES:
suppart, l : Kellle, when fited to capacily. Powing height alfows fifing L4 Eteh marks, gallons

! of 8" hlgh pans on the table top, L1 Elch marks, liters
FINISH: prterlor of kotis shaf o polished to a 180 [ Correctional package
amefy git finlsh. Extlor of keltis shal be finished! o a bright INSTALLATION: singts etectrical connection T3 316 staintess stogl lnar
Righ buf finish, ensurlng maximum ease in cleaning and required. Specify 208 or 240 voli, single phase only, Four L.} Single pantry faugat
mainlaiaing brifiant ai?pearance. fmourting bolts required for hase. I3 Double pantry aucet

‘ - | [T & i
ASME GODE, UL LISTING, CRN ORIGIN OF MANUFACTURE: tosgreqong | Doy pess
REGISTERED: Lnit shit be AsMe shop inspacted, manufacturad in the United Slates, Pz o panty pra-rins

-

L]

Baskat ingert
Nylon baskst liner
Liner retaining ring

stampad and Natioriat Board registerad for operaticn up toa
maKimum working prebsure of 83 P31 Unit shall be UL listed
for sate in LLS.A, and Canada. Unit shall be regislersd in

—thT

sanada with CRN number, bt LI off cover
o L4 Covor holder
SANITATION: ubit shan ve designeg ang constructed o C1 Cover strainer
meet NSF requlremants and NSF fisted. E1 Stang
L} Drain cart
COVER: optiona). ine pisce ift-off cover available, Cart phumbing ki
I
SELF CONTAINED STEAM SOURCE:
Kellla shall have a 4KW electrically heatse solf-contained
steam source 1o pruvid$ kettle temperatures of 150°F to
approximately 285°F, Uit shall be faciary charged with
chemically pure waler J:ad eust inhitbitors, to ensure long fife
and miimum meintenpcs,
]
CONTROLS: conyots shalt inciude thermostat, bullt
I contagtor, pressure géuge. water sight glass and heating :
indicator light, !
Table Top Kettles
144350 RevC
Rovised 04/12

‘BOARDANDYOU - EQUP . Chefsupply | __ Page: 17
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¢roen . ) 174875 Item#: 105

S1ainless Steel
Support Stands

For Table Top
| ® Self-Contained

Kettles

Short Form
Table Top Kettles modeis T5/9 & 15/05 (with Optional Drain Cart 2{"%@5#2355-5223‘%&5

ar Motsl S iwim drain
Descrini gaﬁ ) slaizlllew see][t h(teavg
escription Modst TDB-20 quart kotte mounted on Modg! TS/95-2 S i Lly apen leg su Slan
Sind Galibe a Groen S (o iy 529 1 - 9 AT e oo ot 1552 ind per bl TAoRET pand
Modal TS/ (stand only) or Wielel TS/ (with drain stand to have 1 172" square
carl) stainje , os;?g 0pen leg support stand, per Bufletin be frame dosign: 18” high

140851 as fop for ergonomic squinment

! work hioight, and adjustabls
Kottle Stand Gonstruction . bultet foet.  Separate drain
Stand shall 'be- manufactured from type 304 wiainless gart {(when specmed} shalf
gtesl with heawy duty 1 172" sguarg tubing open lag }

have ar%e capacity 8" doap
basin with rear draln, remov-
abie combination splash shield
and cover, with rear castors
and front leg dghdes‘ for eag

movement and stabiiity, NS

lIsted. Made in U15.A.

frarne, with 18" high, heawy gaude deck for ergonomic
ggftg%r{;ﬁgttf A nu‘ngg. Stanc\ﬁegs pgrovided with 1gg¢}1?ust-

Drain Cart Construction ) )

T6/88 Models include a separate drain cart designed to
stow under the ketlle support stand and pull out for easy
product transfers into stegimer pans, stock pots or buck-
els, plus thelsafe and sagy dramnég of cleaning waler,
Drain cart shall inglude a Jarge 6" £8p basin with high

volume drainito a fixed lower drain pan, Redr | casters
and front leg plides provide eas rmavement and stability,
A removable front hinged splash shield serves as a drafn
basin and mrk surtace,
Finish i i ] .
All stand surfdces shall ba polished to a uniform No. 41in- .
ish ensuring maximurn ease in cleaning and maintaining Handy drain cart
brilliant appedrance. pulls out fo assist
. J‘ In protct transfer
Sanitation | - . and tleanup
eSS T et e s
con meet Wi ea = 1 an nl-
tatiort codes and b NSF fisted.
Installation | , ,
Madel T5/95 Stands with separate drain cart have & 1
1/2" drain conpiegtion for rauting waste water to a nearby Removahle
tioor sink or waste water drain, uplash shigld
) hinges open to
Efbonsmcc SS0ries revéat 8" deop
Stands avallable with castars [T5/9 only] drain basin,
I Doubls kettle stand {Bolt two TS/9 stands together)
L) Drain installation kit [T5/05]
Flanged feet
Qrigin of Marufacture . e :
Suppoit stand shall be designed and manufactured in the itk will accept
Unﬁédp?nstates, | tn o 6" deap
_ [ sleamer pang,
Stand Order Guide 20 quart stack pot
Use this table when ordering a stand for tahle top equipment. 3&?3‘?3?55 :gf _
For Equiptent Order Stand No. ' SR R LA
M
Madlel Size Stend Only | Stand wiDrain Cart
0B/ 100 | 1899 T8/85-1 Avolicat
o Splagh shisld/cover Rpitcations
TOBZorTOBE | 2000 | Tsmez 157082 whett clased Provide proPer oparator
TOR/T oe TDRC | 4p O, T5/9-2 T5/95-2 provides work work heigh
o TOHG || 200t | T9ma 19/95-3 oy o smaler Assist In product
MHoToHC | 0ot | rsma [ Tsmss or bows. transfer & cleanup
TOFPG 106l | T84 TS84 H = Provide access to
TORTTA2 | 200t | 1898 TS/08-5 remote fioor drain
TOBY7, TA2 W0 | TR TH95-5

1055 Mandell Davis Drive, Jackson, MS 39272 . )

B83-994.7636, inffechrands ney Groen Table Top Kettles, Page 3
informatfon contained in this document is known to be current and accurate at the time 1408518
of printing/creatibn. Unified Brands recommends referencing our product fine websites, Revisad 02/06

ntfiedhrands net fnr tha mast undated nrodact infremation and sneeifiratinne

- BOARD AND YOU - EQUIP Chef Supply N o pagarls



Groen ) 174975 Item#: 105

Models TS/9 & TS/9$ (with Drain Cart) -

GROEN.
WEILTEE
gsss
%ﬁgi e LT
Upahls | [EaEEEREEE
Zi5|RIE 2 _
=z welvaleelenlenlw |
o ey lElE mnsialile
ésgg S8 1y slslsislslalels
HEHHEE sg HEEEIEEE
Z Blelels “§
55 |2 §§ «lgly
ol HHEEMEE
lalelsls HHHEEERE
TT
- -
Hals
il
ShEN /

NOTE-HOLE PATIERN WILE
CHANGE PER MODEL
SPECIFICATIONS

AN ——

/
1

MONTING HOLES

PULL-OUY DRAIN BASIX (STOWED)

r
/— PULL-DUT DRAIN BASIN (R-—POSITION,

XL

30F762]
i
207506]
EXTENSION

PA 123023 REV R
2. &
iy
a8
=
| )

.

17 321445)

SPLASH GUARD ~

TOP VIEW
i |
TJ
FRONT VIEW

P2
(1)

o 1085 MendelDave rive éacksdn, Ms 39272
, : -494-7636, uniffedbrands.net
UN I EDBFEANDS Information contained in this document s known to be current and accurate at the time
i [ , mmends referencing our product line webisitgs,
unifiedbrands.net, for the mast updated product information and specifications.
o chef Supply R

HEOOIRACE CNTINT SOLUTHH

B of printing/creation. Unified Brands reco

. BOARD ANDYOU- - EQUIP

- Page: 20



Atosa USA, Inc. _ ATSB-36 ftem#: 106

Cgﬂhmtc_ Toll Free: 855-855-0399 Email; info@@atosansa.com

By www.atose.com [ wwwatosausa.com
California, Colorado, Florida, Georgia, [llinois,
ATOSA US‘% ING., Massuchusetts, New Jorsey, Ohio, Texas, Washington

36” Infrared _ s
Salamander Broiler
(Range Mount or Wall Mount) o

Standard Features

+ Stainless steel exterior and interior

+ Dual valve controls for left and right-side
independeﬁint. operation

+ Two (2) 21,500 BTU high efficiency
ceramic inrrared burners and standby
pilots — totals 43,000 BTU’s

+ 1 minute p:hre-heat time

* 4 position irzack. adjustments on
salamandar broiler

+ One (1) removable broiler chrome rack

. Removabl% crumb/grease fray

+ Wall mouns directly to the wall without a

mounting kit

* Range moLnt kits are provided with al
Atosa ranges

+ 34" NPT r;éar gas connection and
regulator s}andard

1 YR WARRANTY ON ALL PARTS AND LABOR (US ONLY) @ E(QD”S

Intertek  Intertek
[ R

ELLH T

o _ KTDSAUSA, ING. 1}
B .':BQARD.:ANDY?U'.-EQU}'.P_ o  Chefsupply T e



Atosa USA, Inc,

by A

Rite

['EL

ATOSA USA, INC.

ATSB-36

ltem#: 106

Toll Free: 855-855-0399 Email: info@atesauss.com
WWW. afoSa, coml l, WWWEHOSTUSH.COm

California, Colorado, Florida, (ieorgia, Hlinois,

Massachusetts, New Jersey, Ohio, Texas, Washington

SPECIFICATIONS
| Intake-tub Exter Net Gross
e Burners snd Gas e O per BTU Total BTU _— Jx‘c‘z..nr o PO
Mordels cantral method type [();;f 5\:".13 ? BT.UMA | BT.UM Regulator mr?ltniis} ns “(hifé};t “Eﬂ;’;;‘t
. 2 Bumers NG 5 L300 | 43,000 5 w.c. '
ATSB-36 Independent Mamal Conyrol Lp 10 21,500 43,000 10"w.c. Iox18x17 143.3 168.6
PLAN VIEW
36 18
' 126 25
. i A
-] N B
] @
. i~
™

Atos# Inlernationa

www. alosa.com

P~
= =
v— ——
Ae— Mgy
= =
— —
¢ — =
— f § ¥
= T
! 1

"0 BOARDANDYQU ~ EQUIP
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Atosa USA
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| - SABA _ Item#: 201

Chef Base

1 Drawered Réfngerato;

® Stainless steel interiorand =~
exterior retains attractive finish
longer.Matching aluminum finished back
® Rounded corner design inside of
the cabinet makes it easy to clean
the inside storage room
® Cabinet top is one plece, heavy duty
“reinforced stainless steel, Drip resistant
V" edge protects against spills,
Refrigeration system holds 33°F to
41°F (0.6°C 10 5°C) for the best in
- food preservation,
) Electronic control system:
Adjustable temperature set point
.. and defrost frequency :
® Standard drawer features:
Heavy-duty pull handle - o -
Each drawer with tracks and rollers, this-
make drawer easily open and close with
- enduring quality -
@ Each drawer fits one (12" % 20"W x
| . A4°D (308 mm x 508mmx 102 mmy) full
E size and three (3) 68"[_ x 6"Wx4"D (153
_mmx 153 mmx 1 02mmj1/Bsize food
Spans. oo
@ Standard heavy-duty casters make
- it easy to bear the heavy cooking
. equipments, move and clean underneath
® Easily accessible condenser coil for
. cleaning, and easy service atcess
® Simple installation with no plumbing
- required - o o

T
- AR
°

Rough-in Data
Specitications subjec! to change without notice,
. Chartdimensions rounded up to the noarest 18" (mitimerters rounded up tc next whole number),

Cabinet Dimensions Cord
(inches) Length
L {mm) {total ft.)

Model |Drawers| N Pans L D H |Amps|HP Voltage | {totalm) | NEMA Config,

_ 36-3/8 | 32-1/8 | 26.3/8 115/60/1 74 @
SCB-38 2 2*1+6*1/6| 924 | s1g B4l 3 |1/8| 2302405011 | 2.25 5-t5P

Plug type varies by country.

D st

Intertek

__ sAaBa _ .
Add: 3390 Enterprise Avcnpe, Hayward_, CA____94545

Tol 1510 293019 Fax: i510) 293-0199 E-maid: infoa S3b3TCrpusa.com  Wehsite- WWW.S2DACorpusa.com

O BOARDANDIYQU -EQUIP . - . ChefSupply = .. © . Page:23



item#; 201

5CB-36

SABA

SCB-36 \Plan View
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* Atosa USA, Inc. MGF8405GR - item#h 202

| "WE MAKE THE KITCHEN BETTER?
Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com { www.atosausa.conm
California, Colorado, Flotida, Georgia, [Hlinois,
Massachusctts, New Jersey, Ohio, Texas, Washington

U n de rcou nte r MGFS$405GR / MGF8406GR
Fre eze-Trs

{
Standard Features ol
»  Stainless ste¢f exterior & interior with r-—-‘

reinforced stdinless steel top

+  Environment

+ Dixell digital gontroller

+  Maintaing terr%aperatures between -8°F - 0°F
*  Recessed dopr handle(s)

+  Belf-closing dbor(s) with stay open feature

+  Magnetic door gasket(s) standard for

liy friendly R290 refrigerant

positive door seal
+  Pre-installed ¢asters
»  One(1) pre-inptalled shelf per section

Far the best results of foo
setting your freezer hetwg

1. Don't forget to leav
2. Maase clean the cor

MGF8406GR

o preservation we recommend

en -8 “Hto 0 °F

g he unit some room Lo breathe!
rdenser frequently to give the unit more fresh air.

5 YEAR COMPRESSOR PART WARRANTY (US ONLY) ek Inertek

Ay KO

290
2 YEAR PARTS AND LABOR WARRANTY (US ONLY) @ (ﬂD ? Rt
) €. ¥¥eY . "
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Atos% USA, Inc. MGF8405GR itemif: 202

"WE MAKE THE KITCHEN BETTER
Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, F lorida, Georgia, {linois,
Massachusctts, New Jersey, Ohio, Texas, Washington

SPECIFICATIONS
I
Capacity Casters| Amps | Voltage Exterior Net Liross
Mnde!s Door (Cu.gry | Shelves (inch) (A} jvimgen) | TP | Refrigerant Dimenstons Welght Weight
[ {incl) {ths) {1hs)
MGF84GGR1 12 ! 2 L8 L5600 ) 375 R290 27530 341 146 179
MGFS#UEGR 2 134 2 2 36 115/60/1 [ 1/4 R299 4B I%30%34 1 203 245 _J
PLAN VIEW
MGF8406GR
— a8 .80
;
2 £
R T
& i
N

— T
i w
kA 5
h ot
K2 o
w
B
201 20144 o
™
315146
N 5 S —
) A 447!16

....................................................................................................................................................................................

. —— e, - ]
] NEMA 5.15P
YO N

wao

NEMA :
S desY

|
i
i

I
Atosa Interaationa! | Alosa USA 7
www. atosa.co www.alosausa com Atosa iy continuusty “npraving grdenit Spectvatons e Saltfent (o changs witha potios &l

'-_Z_._g_%@mg_.yopg.ﬁ;_ﬁau_ﬁ?”_ a | ChefSupply - o . Pager2é



Atosa UsA, inc.
|

ING EQUIPMENT INC,

MSFB8307GR ftemd: 203

Toll Frea:856-865-0308 Emailinfo@atosausa.com

www.alosa.com b www.alosausa.com

California, Golorado, Flerida, Georgla, Hlinois, Massachuselts New Jersey,Ohio, Texas,
Washington

Me
Table Refrigerator

Stand}ard Features

+ Front bréathing, side rmount compressor unit
: Exteriori& interior stainless stagl construction
. Environrj\'xentauy friendly R290 refrigerant

+ Stalnless stesl food pan included

+ Haavy dlty Embraco compressor

. Seif»{:lo%ing and stay open door

- Efﬂclent?‘afrlgeratlon system

« Recesséd door handle

+ Standarg safety door fock

= Magnetlt door gaskels

- Pre-insiglled caslors

- Pre-instqlled shelves

a Top Sandwich Prep

MSFBI05CR ;

Series

MSF8366GR

le =
'

Specifications MSFEACEGR
Mode! Doovs gurt | smives mﬁmﬂ'ﬂ) m’:ﬂf{“‘mm Castors mgfﬁ&s} Hp Voltags | Amps | Refigerant
MSFEII5GR 1 7.45 1 2TAExA9EG.57 | 30.91533.66418.43 Sinch 21154 " 115i601 23 | muvo
MSFB36GR z 133 2 ABATAIDEABE? | B1ABKAL06x48.43 Sinch M 117 5w 23 | Rawo
| MsFEsTOR 2 172 2 B0.24x93.90:46.57 | 02.09x33.00x4643 Binch 338,50 115 1560 28 | waw
HERBICEGR 3 2113 3 T280x30984B.57 | 75.43x33.66%48.43 5inch 401,24 115 a0 28 | R0
i
Fur best results of food preservation, we reconmend setting your religerater botween 33°F - 38°F

2 YEARS WARRANTY ONALL PARTS AND LABOR(US ONLY)
IYEARS WARRANTY ON COMPRESSOR(US ONLY}

et to beave the unit same room to breathe!

{.Dron't Forg
2.Please clgun the condunser Mequently 1o give the wnit mori fresh air.

" BOARD Amnz'fpu.--mmp ' “Chef Supply

23
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Acos{; USA, Inc. : MSFB307GR ftem#: 203

ERING EQUIPMENT INC,

Plan View

- G/ U S
i e | |
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LT | noloona psoenna
coonoe N oneoon tooone
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L o [ L Side View
MBF8305GR MSFEIN6GER _ MSFBI0AGR . TN
N T L — o) e BOR— i
£y e} . Fon ¥ “ gy :E
== | = 1 | r— T

Terms and Cong

Wit Is Not Covered by This Wikeranty

2YEAR WARRANTY Ataag's sole obligative under this warranty e linited to either repair or replagensent
Al cinims for padts or tahor st be made direetly through Atosa, Al caims must afparis, suhjeci 10 the acdditional Haniwationshelow, This warranty acitber assumes
inelude: madel npmbee of the wair, Hie serial nurther, proot of purchase, date of nor aathorizes uay person to agsine obligations other than these vapressly covered
installation. and 411 pertinent information supporting the alleged defect.in case of by thiswarcanty.
compressor replaponrent wisler warranty, either CHMPIESIr OF compressor g st ROUTINE MAINTENANCE REQUIREMENTS MUST RE FOLLO WED R
be retitened to Atgsy along with above lisied infermation. Futhare 1o comply with WAKRANTY 15 VOIDND CONSEQUENTIAL DAMAGES: ATOSA ISNOT
warranly polleiek wiil result in voitding wlndms. RESPONSIBLE FOR ECONOMIC LOSS: PROFIT LOSE: O BIECIAL INDIRECT,
Two Yeur Parts & Lahop Warramy ORCONSEQUENTIAL BAMAGES, INCLUINNG WITHOLT LIMITATION,
-Atesa warrants olf new refrigernied compunents, such as the eabinet and all pars, LOSEES, OR DAMAGES ARISING FROM FOOGD QR PRODUCT SFOILAGE,
bie free from defegis in materialy oy warkmanship. Atosa’s blipstion under this REGARDLESS OF WHETIUER OR NOTTHEY RESULT FRUM REFRIGER ATION
warraity is Hmitell i period of twe (2) vears frony the date of original instalation FATLURE.
ar X7 manths afted shipman date from Atosa. whivliever aoeurs fiest Al parls WARRANTY 13 NOT TRANSFERAD LE: This warranty is not asxignable angd
sovered wader thid warraney st wre defective within fwa (2} years of original applies enly in fivor o the ariginat purchaserfuser tawhom delivered. ANY SUCT
installanon or twehnty seven (27) months afier shipiment dute rom manufacturer, ASSIGNMENT O TRANSFER STIALL VOIDTHE WARBRANNTIES BEREIN
whichever oecurs first, ues liiled f tepuir or replacernent {including lalor ARND SHEALL VOID ALLWA RRANTIES, EXPRESS OR (MPLIE DL INCLUDLING
charges, of defective paris gr taeiablies), The fabor warrunty shall inctude ANY WARRANTY OF MERCHANTARILIIY OR LAROR COVERAGE FOR
standard slsaight Unee Tabor charges unly and reasenable tavel e, us defermined COMPONENT FATLURE OR OTHER THE WARRANTY PACRET PROVIDED
by Alosa, WITH TG UNIT.
Adsiigun ThreelYour Contpressor Warranty ALTERATION, NEGLECE, A BUSE, MISUSE, ACCIDENT, DAMAGE
In addition to the tjvo (23 yearwairanty stated above, Atosa warrants its sealed DUKING TRANSIT OR INSTALLATHN, FIRE, FOOD,UR ATTEQE GO
CORPressoz fa be e frow defects in both materint and workmanshup under nuriaal Atsn is not responsible for the sepaic ar sepkacentent of any jarts thal are
and praper use andlneigienance service for 4 periad afthree (1) additionad years determined to have hoan subjueted afterthe duie o menufocture to alteration,
(rom the date of orjginal installation, hut nat Lo exceed live (5) years, Compressors anepleet, nbuse, misuse, nceident, domage during iransit or installation, five, flood,
that hiave been detdrivined to be defective from Alosa withinthis extended period of aet of God,
will be either repaited or replaced with o COMPEESSr OF COMPressor paris of similar IMPROPER ELECTRICAL CONNECTIONS: Atosn 15 NUT RESPONSIE L¥
desipn and cupacii aecarding to Atose's discretion. The thres {3) year exiended FOR THE REPAIROR REFLACEMENT OF FAILED OR DAMAGEDR
voImHessar warranty applies only to scaled garts of the compressor and dues not COMPONENTS RESULTING FROM ELECTRICAL POWER FAILURE, TLE
Apply 1o wny utier furts or compoients, This inchides, e cabinet, paint finisk, USE OF EXTENSIONCORDS, LOW VO LFAGE, OR VOLTAGE BROFS 1O
lempratire contraf, velrigeran, metenng device, molug stAg equipment, G THEUNIT
assembly, und othef gleetrical compenents, ete. THETWO 2} VEARPARTS & LABOR WARRANTY AND THE
Rav0 CompressurWarennty ADIMTIONAL THREE (33 YEAR COMPRESSOR WARRANTY AKE AS
The five-your vamgressor wairanty detailed above wilt be void if the following DESCRIBED ABOVE. THESE WARBANTIES ARE EXCLUSIVE AND IN
vrocedure is not cadelubly adhered (a: LIEQ OF ALL OTHER WARRANTIES, INCLUDING IMPLIED
1. This system contidins R199 sefeigerant aud lubricant, The lubsicant has rapid WARRANTY AND M ERCHANTABILITY OR FITNESE FOR A
meisture absorbingiqualities, PARTICULAR PURPOSE, THERE ARE RO WARRANTIES WHICH
2.Drier replacentent is very tportant amd must be changed whes o systeny is EXTERD BEYONIIHE D ESURIPTIONON THE FAUE HEREDE.

opened for servicing,

3.Micron level vaewiniz musi be schivved ta insure low maisture levels in ke
Sysicm,
4.Compressor must be abtained thro ugh Atusw, valess otherwise specilied in
writing, through Atdsa's warrily depaitment,

Chitside 1.8, nnd Cupma Fhis wsTanly dovs et apply to areas vinside the
contineat al'the United Stoten. Atosa is (et sesponsilble for any warranly vlaims
rradde on praduets $o1d or used 1 suek Ardas.

*insonwe cases, n 25% restoeking fee eny hie charped 1o g buyer tor vetarned
ilems.#

Atosa lidennatlonat

Agasa USA
WW.EOs cu!u wen alosinsa com
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CIMOB36FA ftemn#: 205

Ice-O-Matic

1OM

+ 307 (768 o) wide space-saving design.

- Producaes up to 620 Ibs (281 ky) of ice por day.

» Energyj und Environment
- kxceeds new 2018 DOE (Department of Enegy) regulations.
- Up lo 20% more energy efficiant than other modols,
- Environmentally friendly, including BPA-ree plastic and

recyclable parts,
* Sanitution

- Plastic Food Zone climinates hard-ta clean nooks and crannies,
altowing for effortloss wipe down and vasy, long lasting sanitalion.

- Built in Agion™ ensures unbeatable antimicrobial protection.

- Smart LEDMight indicates machine slatus and when cloaning
is reguired.

- Simple, onetouch controls for sapitization and descaling,
- BPA-Tree snap-in, snap-out dishwasher-sale components.

« Unique Dued Exhaust - Alr-cooled machines are designerl to discharge
het air from bolh the side and top of the unil, increasing installation
Heaibilily and reducing the potential of obstructed exhaust.

= Universod Sment Harness™ contrel board simplifies inslallation and
servicing with betler accoss, digital dingnoslics. universal components
and common configuration.

Kits for Combining Wider Bins with Smaller Modals

sxYan T

24 22 22 “ Mods! Ho, 625 B40 B42 B3 B700  BHO BIQOQ ' BI3OO B1325 Ble60
= T " Capaerty zqrlba f0dgy  Saalslushkel - spibsteolgd  woks (kg 6oalslsobig) Bules 5384 T poais(Saigh L0k A kY 1 Stnlocthg) At0lEs sk
Width Ttz me)

15 2a2 mmk 2 in {yhy raon) W77 e} SHn(fama)  adinsgen) - Bl med o BN 2Femd | Ao isis me) dan Mozgmrn)
iz 0 A ’ ’ ) - )

¥ CIMOb36
[yu 22 x 33 Halt Lrpien S tarenent

: Kit Mot Requicodt HiA Kt Not Required BPE-1 i N
. CIMO63S Recommended
*See foe-O-Mirtic Prico Lisd for Adapter Kifs to combine ice mukers with most availohhe feeshovarage dispense:ss
M
lea tachine Mipdal . . ,.‘nlh'd tee Maker 3 YBARS prarts and labar
Syslem ' Boplscursant
MOES& Evaporatar and Comprassar S YEARS parts
S (e ) HOMO
CIMOARS ’ Evanorator
o (w;:: an:ﬂled in our filter pragram) 7 YEARS pasts and abor
Note: Al modulpr cube CIM units can be installed with : P

manufacturer ¢

) YU - EQUIP

proved ozone defivery systems.

s

e (€

A
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CIMOG36FA

Peasi ngle: oir-cooled wnits requice 6" (152 mm) clerrance for red
! e

ke an

i exhoust

ltem#: 205

Ice-O-Matic

63" 114297 mm)
[t}

b.

A e maker potable water in, 3" FPT. 3{ l
B. lce maker water out. 3" EDT. C.
C. Holellor electrical conneclions, %", ot A uw
i . . . N " F * LLE] Reri0
D. Electrical connection junction box, 7a" o -
H 357 B3 ey
fuad Exhaust for Instalatlon Flexibility 549
" U . B.
{1 o _ I
L} ey e i | {527l
a 50° S0° 1 2mm)
A45mmj {12 20w} S 128 22mim)
] 20 1 o)
{70 gmenj Ay Ceerdndd
553 1142.97mm)
12
e i "D,
. o == L
=i o )
A, fce maker polable water in, 8" PY, C.
B. lce mbker water out, ¥4 FBT, A -,
.
C. Hole for electrical conneclions, 7", b -
D. Eectdcal connection jnclion box, %" (remote). '
A L 961
E. Condonser water in, %8"FPT (water anly. 6 ik - B H5 Arant
Dischprge line, ¥2" male quick connect coupling ] '
. £99 Wodter] | Lo ] A
for priecharged fine set {romote only). W= e I
. - ar i S0t 3mm
F. Condenser water out, /2" FDT {water only). {EA5m) ;g::;;;:?n, 51101 107260
. - . A pn . - W05 8
G. Liquid line, %8" male quick connect for ?533353233 o
prechargad line sot (remate only). Water Caclud/fomote Coolne
85 Hz =12 H

Ambient Tomp.

Water Temp.

Water Deetsire

CiM0gdent
CIMOG36W

" CIMOS35A

W [3a H {ing

ange Air 5071 {10°C)

. o F (38" C) no'F {43°C)
a0°F 4.4 C)
W B3« b {mm)

20 PSIG (1.4 BAR) 80 PSIG {5 5 BARY

Air GO0 {272} A55 {3008) 8.6 5.63 o1
Romoto o {279) 535 (243} 1943 5.29 208-230/60/1 w0
Water 470 {28) 535 {2a3) 192 180.0 a2l Le]
B 585 (265) 450 {204} 200 572 220-240/50/1 &t

" Dadg e praduchanibaced en falf suba coshauration, When installoeg s Cletan o dint dieprnzer the KCUBEDISPE MUST Le used,

* Hemate madel CIMOS3ER oo in,

ety
Fuseber uf Wirey,

Apiros Shpag Yo

Rusteigaeant Typo

moe £ £5th Avenuel

tia RCAT61 ramtete conde it vetth outosrst &

it
THaAZ0
Raas

ing gl
A e IALC) s CHSOBE a0 152 5) -

{os thp) CEAAED s gy - A0 AL Mg

+ Benven, CO 80239« Bhone: . 566, BURE. ICE Fani 303, 371 6296+ www.icoomplid.con

' BOARD AND YOU. - EQUIP

‘Chef Supply -

50125 % 2425 x 2125

163 2 814 5 5an)

15
8,600
16
ftar:  wrifsg
Srack. oy
Page: 30



lee-0-

Matic

B55PS ltern#: 205

lce-O--Matic*

* Application storage capacity from 242 Ibs {110 ke te
854 ths (388 kg).

«Mutlliple bin lops provide an aasy solution for mounting
ice makers on differeat sized hins.

+Balyethylenc bin liner is insulated with foam for
Maximum ico preservation — LS Lo 5 {38 mim to /6 mm

*3 deop Tor use where space is at 4 Ppreminn.

*Buill-in ice scoop holders on cortain models.

» Sturdy tog design - 6 (152 mm) adjustable NSF
approved legs ~ standard,

* Durable aluminum finish.

101517-22 Plastic jee shovel
101597.23 Hanging bracked For 1ce shavel

1011517-24

465 [’la&lic.puddie
i .105!517—2‘? . Hanging brackel Tar ice paddle
: S051127-01 82 Ounce ice scanp
i
B25ppr Slepe Front 202 (e} 74 (34) Ayl KBTiy fAYa) M/ KRBT KB
B4QPS Aldpe Erant 344 {156) W05 {47) FAYA) KBTwp [ ¥a) MfA KEhg K&
B4IPS Slgpe Front 39 (180} 09 (45) N/A [AYa A H/A KBTzs KBT 24
: e Front 4 (2452) uisn | an oo i KBTw TN N HRTie HOTry
BIIOIRS Sldpe Front 854 {184) 168 () Bl g+ N/A BRE.ge Fa YA KiTas KOT2s
B2sppr Slupe Front 242 (i) 24 (34 HA R tin HfA 515 A
B40PS Sloge Front 344 {156} 103 {47) H/A PR riA H/A MN/A [ F7
B42P5 Stope Front 351060) 4% {45) M A1/ A M/A N HiA
BESPS Slope frant S 2452 75 {87) MA MIA FIA MR tifA BT/
BUCPS Slope Front B34 (388) 162 {74} /A 877 NZA /A KBTze KidT2
el - LT [ R,
ABY
st IR
©. .. -BOARDAND YOU - EQUIP. Chef Supply | ‘Page: 31
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0o £, 45th Aveaus

' BOARD AND Y0

il tis (g

O-Matic

S

[

il L

BS5PS

T e

- 3
|
i

Ly 1

ltem#: 205

Ice-O-Matic

3t

3
sy 11200y

825 ' o B40 1500mm) (351rm) 842 12z ’
Reat bin 'stml'mf'“" RestBha et Bin i :
Do | i J Diain_ i l Dran !
3 ! 5men o 14°{15mey L 4T (V) - i
PRI U~ 2] el FRIL. L

e Y gt [EUSHNTIG o S TP #t5zmmilo

i+ e E F {18y T 5 !J‘E”Bnlml Car W g PiHEEm
PRI~ 062 pguagie Logs TSt TIBINY At gy 8~ “igsomm)  AdjstabieLegs

3 (1gmmy-| P
1)

- Y i

ad
itz

' 115 dmim} Lo

-

[ i

; 30t
1522mm)
A e 48" -

{L2igmm}

U]
Bin Tap for 307 (762 mm
ICE sodies eubar in(ludmg!ht
ICER506 Bamily on a B30 bin

Adjustahle Legy

i P lo‘
F6imm]

KET19
B Top 101 307 (26 2imn)
bins with 22* (539mm)
ICE Secies Cube loe Miakers
GLM Series loe Maker &
KIFi §eris ice Makerr

\h.

o
S
13- —

Bin -
s win {13 £1°]

« Deaver. €O do2359 » Phoses 1, Bad. PURE, ICE » Faxi 303 372

U -EQuIp -

BIY 150487 w2}« B85 170 {77 ke - DUB

{1288mm)

1 ,KBTHJ .
311319 m)

YT
GEM Series lee tharery
& MFiSeres ite Makers

Chef Supply -

B
L B110
i l
i 50 .
g Rear i Drain
4 {1330mm d
LI B2 ilﬂ;nﬂ).

itn-
S4Tmm)

NSNS

2
6100am)

£288 + wwwickomatic.rom

s
g4 1370mm
f1118mm;

{
*152mm} to
¥ 78mm}
Aihustatte Legs

pLEg
LU

LY

(TBHMT e {1 190

- 8
*ﬁ* an _,.._§ é“"lﬁlg&nu

H9mn

KRT32
Bin Top for 48* (13 thmam)
fring with 125 21° 153 3mm) wice
GEM Serles lce Makers
& MF) Sesizs sce Makers

PARIIS
{53Fmm)
T

b e FAC
1358mm ]

kBE24
B Fap fur 12 1E0 %A} yiny
With 11 21 (53 3 ) wide
GEM Series ice Waker

BEF-]
Fillet Panpldor g 110
bing with 30 {76 man
ICE Series Cubn ice Mokers
Carnot Be used with the 8100
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Atosa LISA, Ine.

!

MKC30GR

Item#: 208

“WE MAKE THE KITCHEN BETTER!
Tolt Free: 855-855-0399 Email: info@atosansa.com
WWw.alosa.com | www.atosausa.com

California, Colorado, Florida, Georgia, 1Hinois,
Massachusetts, New Jersey, Ohio, Texas, Washington

Direct Draw Keg

Coolers

MKC23GR / MKCS8GR / MKC68GR / MKC90GR

Standard Features

+ Stainless stesl exterior & interior

+ Dixell digital ¢ontroller

* Maintains temperatures between 33°F — 40°F

*+ Heavy duty Embraco compressor with
environmentally friendly R290 refrigerant

» Slide out compressor assembly for easy

maintenance

+ Stainless steel drip tray(s)
*« Recessed dopr handle(s)
+ Dual tap tower(s) standard

+ Interior light(g)

« Magnetic door gasket(s) standard for
positive door seal

+  Manifold and ball taps included
+  Door lock(s) standard

v Pre-installed casters

Modelk | SlathBare

Quartor Barre! | Slim Quarter Half Barre§

MKCZIGR

MKC23IGR 4

MKC230R

MKCS8GR

MKCSBGR

MKCEBGR

[UPY N TN VN

FMKCSBER

MKCGEGR

MKCa8GR &

MKCHEGR

MKCEBGR

MECOXIR

MKCO0GH

ey PR P

MRCHIGR

MKCO9GR

5

For the best results of food preservation we recomimend
selling your relvigerator between 33 °Fip 38 °F

o Don't forget (o leave the wnit some room to breathe!
2. Please clean the condenser irequently to give the unit more fresh air,

* BOARD-AND Y_fﬁu

2YEAR PARTS ANIY LABOR WARRANTY {US ONLY)
5 YEAR COMPRESSOR PART WARRANTY (US ONLY)

- EQUIP

Chef Supply

———

MKC23GR

SN

o
MKC58GR
Lo

* #MKC90GR -

R280

Intestek  lntertek
UL



Atosa +SA, Ing, MKCI0GR - ‘ ltemd: 206
i W MARE THE KITCHEN BETTER

Toll Free: 855-855-0399 Email: infogiatosausa.com
. Www.atosa.com | www,atosausd.com

California, Colotado, Florida, Georgia, lllinois,

Massachusctts, New Jersey, Ohio, Texas, Washington
SPECIFICATIONS
. ) Exterior Net Gross
Capacity Casters Amps | Voltage i . :
Madels Door e b X ; LT 1P | Refriperant Dimensions Welght Weigiit
{Cu,TF1,) {ineh) (A) (Vitl#/PI (lneh) () (Ibs)
MKC2IGR ! 7.1 3.5 2.3 HES/6041 | 17 R200 23x3]1 3000 132 188
MKCS8GR 2z 173 2 2.3 11576041 177 R290 STV IR M40 209 243
MKC()SC%R 2 21.5 2 23 1560/ 1/7 R290 68*28'_ W 4110 234 291
MKCOGGR 3 300 2 2.8 115760/t | 1/5 R294¢ OV g gpin 282 357
PLAN VIEW
MKC23GR
23 _3me
ol B | L ; I
i )
A
— = i
MKO58GR MKC68GR . MKCY0GR: -
LY s 68 goue 28vie
. . - - . . e . T
1LY T e o L1 1t T i o
A J‘{’. Ez &,.3 : /[rp —ﬁ
ig (e 2 &l
T = | |2 T o £
L%;_“: P <F g | <F e =+ :
e . { V-
'NEMA 5515; ';
vy - v GV \
L
: NEMA |
L. towisy ]

Atosa Infernational | Atosa USA e

www.alosas.cim www.atosausa.com “Atosa is continuously inpraving products. Specifications are sulifect to change without natice. * 42
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~ Atosa USa, inc. MBBY0G-GR Hem#: 207

U MAKE THE KITCHEN BEErER!”
Toll Free: 855-855-0399 Email: info@atosausa.com
wWwwatosa.com | www.atosausa.com

. . California, Colorado, Florida, Georgia, Iitinois,

ATOSA USA, INC. Massachusetts, New Jersey, Ohio, Texas, Washington

Back Bar Coolers MBE4SG-GR MBHSSC.CR
With Glass Doors MBBA48G-GR

Stand-ard: Features

. Stainfess{ steel exterior & interior
+ Dixell Di{,@itai Controller
. Maintain% temperatures between 33°F — 40°F

*  Heavy dyty Embraco compressor with
environmentally friendly R290 refrigerant.

+ Slide out}compressor assembly for easy
maintengnce

+ LED Intetior light(s)

N
+  Magnetic door gasket(s) standard for positive in
door sea *%‘f

+  Door lock(s) standard

* Pre-installed epoxy coated shelves
*  Pre-installed castors

MBBESG-GR

For the best resulfs of food preservation we recommend
setling your refvigerutor between 33 °F - 38 °F

L. Bon™t forget 4 feave the unit some room to breathe! R
2. Mease clean (he condenser frequently o give the wnit more fresh gir, 3, T
g.\%
§
' ¥

2 YEAR PARTS AND LABOR WARRANTY (US ONLY)
5 YEAR COMPRESSOR PART WARRANTY (US ONLY)

Intertek  inferiex
B L L v o

ATOSA USA. INC. pe 7
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A_tqs% USA, inc,

Narosp

ATOSA USA. INC.

MBBY0G-GR

item#: 207

CHE VARG THE REGCHEN BE PR R
Toll Free: 855-855-0399 Email; info@atosausa.com
www.alosa.com [ www.atosausa.com
California, Colorado, Florida, Georgia, Hlinois,
Massachusetts, New Jfersey, Ohio, Texas, Washington

SPECIFICATIONS
- Exterior Packaging
Mudul Doors Cu.Ft Shelves  Dimension Dimension  Castors P Yoltage Amps Refrigerant
MBBABG-GR| 2 | 1341 4 Tasx28mx 40 [s0x 0133120 (7 1 1si6070 T 23 | Rao0
MBESWG-GR)| 2 1731 4 [57% 28 x 400] 505529 1xd3 3| 35 1 6y 1sI6O/T | 23] R290
MBBGIG-GR} 2 12151 4 | 68x 287 40" | 69.7x29.1x43.3{ 2.5 in. MO HS60T ] 23 R290
MBBWOG-GR] 3 301 ] 6 80«28 4 40"] 00.0%29 124331 3.5 5§ iLse0n |23 R290
PLAN VIEW
48 .
"y “Z o0 -
_ v, N ’
= = 7
ﬂ—rit‘. i R0 @ N
MBB48G MBB59G
) B8
) J_— — 89 1/4
I I 7 i
19 718! ']1- 9.7/8! _
% e 8 ‘4;% r i %
& ' % 4 i

2 YEAR PARTS AND LABOR WARRANTY (US ONLY)

SYEAR C‘OMPRES:SOR PART _\’_VARRAN’I"Y us ONLY) o 7
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BK Resources

BK

RESOURGES

Certifications:

b

Features: .

+ Integrally We
10"{d}

lded Bowis 107(1) x 14" (w) x

« Stamped ang Pitched Drainbaards

« Standard 18
[ncludes: BKA

Depth
-W2-10-G Faucet, BKDR-2

Basket Draing, BK-QT-15075 7" Overflow

Tubes

» Adjustable Epd Bracing

Material:

BKUBW-360TS

Underbar Sink - Slim-Line

Stainfess Steel Underbar Sinks

« T-304 18 ga. Stainless Steel
« Stainless Steel Legs & Bracing
» Adjustable High impact Corrasion Rasistant Fest

ftamd:

604

Use your smart pharie o
seart the abave OR code to
visit our website:
Www.bk-resources.com

PRODUCT DATA SHE,)

Efu)
O
o
2
3
Lt
an

Options:
Upgraded Buliet Feet
Sets of Drainboard
lLength Part Number # of Bowls Faucet Holes Size
2 || BKUBW-2245 3 1T N4 <~ 18 14—
BRUBW-23615 . 1 {(L-12 " '
36" BKUBW-23685 2 i (1}R-12%" g ﬁlf?"
BKUBW-3365 3 1 N/A b .
BKUBW-24815 2 1 M- iy
RYLBW- 24885 2 1 (1) R- 24" 4 i .
e || BRUBH24ETS 2 1 (2) - 13 & N
BRUBW-348L5 3 1 {1 L- 13w : & N - +
BRUBW-348R5 k] 1 {1}R- 13" & } : “"g """"""
BKUBW-4435 4 2 N/A 8 4"/315_
BKUBW-260L5 3 1 (- &g N -
BKUBW-360RS 3 1 ()R- 24 l 1 i
SBRUBW: 36015 3 1 (2) -13 ' - 713 T
e || BRUBWTZTS 3 1 2)-19" J
BKUBW-47215 4 2 {2)- 13 SR
i BKUBW-48415 4 2 ()-19
BKUBW-384TS 3 1 (2)-25"
o’ BKUBW-396T5 3 1 -3
BKUBW-496TS 4 2 (2)-15
o Phone; 338-310-4293 | Fax 888-310-4394 | Website: wwwhbk-resources.com | Emall: sales@bk-resources.com
__.BOAR_DANDYQLJ_»_—EQUIP s Chef Supply o Page: 57



Item#: 605

32 Uy

t

bie Buiet Feet

Use yoirr smart phone to
scan the above GR code to
visit our website:
Wwwbk-resources.com

frmafl: safes@bk-resources.com o
o Page: 58

. BK Rejources BKUBS-1012HST2185PGS
¢ imline Underb J
B K | Slimline Underbar Dump Sink
.
resoocrs W/ Soap & Towel Dispenser
Stainless Steel Underbar Dump Sinks
(18” Front to Back Units)
Features: Material:
» Strainer Basket + T-304 18 ga. Staintess Steef
« BK-UCSD-1 Soap Dispenser » 5/5 Lays & Bracing
+ BKDR-2 Basket Drain » Adjustable High impact Corrosion Rasistant Feet
«Towel Dispenser
Unit Size Faucet Faucet Overall
Part Number {Inwxh) _ Mount ~ Included Length
BKUBS-1012H5T-1185 1212 g 1My 3 v Splash N/A 120
 BRUBSTORHSTRIBSPES o T 1 e 32 Splsh - BKEWR36:6 - 12~
t BKUBS-1012HST-5185 1512y 18 Wy 33 v Splash N/A 15
BKUBS-1012H5T5185PGS 1518 g3 Jplash BKF-W2-36-G 15
_ Scrap
7~ Basket
Basket /
Dain T e !
| R /.
< 18 1
; (d '
' Sink il le {
Bowt N 1
|
| oyl \m Soap
L uveralr i
™ Lengih i Gispenser
Towel |
Dispenser | e
| 5 e
27 ; 3"’ -1 jj I
f v
e ~ AdJusta
_ * Phone: 488-310-4393 | fox:888-310-4394 | Wébslte:www.hk-r_e_swmesmm !
~-BOARD AND YOU. ~EQUIP. _ ' . Chef Supply




BK ReLources BKUBS-141085-P-GS _ ltem#: 606

B K | UnderbarBlender Station w/ Sink =

eoonks. Stainless Steel Underbar Blender Stations %’I‘
\ A ' Use your smart phone to
Certifica tl?nfs stan the above QR code to
! visitour websire:

NSE

WiwWhk-resoures.con

{Shown with

; r., Optional Faucet)

Features: Material: :
«Integrafly Welded Bowl 14"(1) x 10"(w) x 56"(d) +T-304 18 ga. Stainfess Steel
« Accepts 470.0, Splash Mount Faucet « S/ Legs & Bracing
» Adjustable End Bracing « Adjustable High Impact Corrosion Reslstant Feet

t
Options:
= Upgraded Buflet Feet

Blender
Unit Size Station Size Induded
Part Number {Fxw) {Exwxh) Faucet

BKUBS-1410855 180y 2 My 3y lr 17 My g Wikey N/A
SBRUBSSTAMOBS.P-GS - ABX 23TV - ATIOX QUK T BREWRAGG

PRODUCT DATA SH

e Overalf Length S l‘ !k e i
T 7 l "-" 1" ""f |
Lo L] e .
@ !__,_, R o ! igisasazcizriioooioc, ‘i i (D
L = Qverall T T Work L
ngragl e ... . J | Helght \}«crk Height Q
Width | e i [
i i i | Height g e )
J i yr i O
= ) m— l | /3
; B L
L. o i) ik . o
Phone:888-310-4393 | Fax:888-31044394 |  Website wwwhk-resowrcescom | Email: safes@bk-resources.com

.- BOARDAND|YOU -EQUIF . - _ ChefSupply . . Page:59




3M Purification ICE125-5 Htem#: 608

ater Filtration Products R .
SPECH i anplicalion: IGE
QUANTITY models:

ICE120-S/1CE125-S

3M Purification Inc. Water Filtration Products Modets IGE120-5 and ICE125-S slngle car- )
tridge water fillration systems help provide consistent high guatity water for commercial

ice by reducing the effgcts of sediment and chiorine taste and odor at How rates up lo

1.5 gpm (8.7 {pr), Built-in scale inhibition reduces the abifity of calcium and magne-
stum to precipitate on the ovaporalor plates as hard scale.

¢ {CET20-8 combines cyst, sedlment and chioring taste and odor reduction, while ro-
ducing the effects of chlorng corrogion and scala for up to 9,000 sailong (34,069
liters).

* |CE125-5 combines chloring taste and ogor reduction with sediment and scafe to-
duction from higher turbidity water, whita reducing the offects of chiorine corrpsion
and scale for up to 10,000 galtons (37,054 iiters).

e ~

PRODUCT BENEFITS

*» Effectively raduces sedlment and chiorine taste and otor for hatter equipment profec-
fion and clearar, great tasting ice.

™~

« Tesled and verilied by manufacfurers fahoratory to Standard 53 for cyst reduction
{HF20-3 replacamant cariridge).

« NBF Standard 42 andfor FDA CFR-21 compliant materials,

» Built-In scale Inhibitor reduces Ume scale butld-up on evaporator plates as tested by
IM Purification,

* Valve-In-head design simultaneousty shuts off and vents water, aflowing for simple
and virfually froutia-frae cartridge change-outs without the naed to shut off the
upsiream feed water.

» Senitary Qulck Chargs (S0C) encapsulated cartridge design allows for fast and easy
carlridgs change-outs with a 1/4 turn,

» 3/8" FNPT horlzontal infet and outlsl porls allow direct or eastty adaptable sonnections
to existing plumbing linas,

. o \__ /
PRODUCT, SPECIFICATIONS

Moeminal

Mode! Part Reduchon Service Replacement

Number Rumber Claims Micron Flow Rate Application
Rating

Cartnidge

Cyst, Sadiment, - e | Low Flow Cubers to 750 ibs, (340 kg)
10E120-8 | 56160-03 | ChiorineTasteand | g | 2:0009@lons 1 15gom | Most iandard | HF20-5:

. . High Flow Cubers to 200 ibs, (91 kg)
Odor, Seale! (4080 Hers) | (5.70m) | Water s6181-03 Fiaers lo 1,200 bs. (544 kg)
Low Flow Gubrers to 750 ibs, (340 kg)
High Flow Gulsers lo 200 s, (31 kg)
Finkers to 1,200 ibs. (544 g}

Sediment, Chloring

10 10,000 galons | 1.5 gpm | Higher Turbidity HF25-5:
Tasle and Odor, Scale’ ’

ICE128-3 | 56160-04 (37.854 liors) | (5.7 lpmy Water 56152-03

Wesied and verified by manulacturer's lsboratory

-BQARDA'NDYQU. ~EQUIP Chef Supply. o ~ Page: 60/




3M Purification . ICE125-8 : [tem&: 608

ICE120-S/IGE125-S 3M Purification Inc. Water Filtration

SPECH

QUANTITY PI‘OdUCtS

MOUEL HUMBER PHYSICAL SPECIFICATIONS
PART NUMBER'

! » System includos a head assembly with integral mounting bracket, prosaure gauge and
a single cartridge filter,
+ il and outlet plumbing connections arg 3/8" FNET,
» System incorporates an internal mdomalic 1/4 turn shut-aof valvs.
* Filter carlridges are o-ring seal fypo.
« Syslem maximuwn operaling pressure of 125 psi (862 kPa) and operaling temporaturs
of 100°F (37.8"C).
» [tecommended service flow raie is up to 1.5 gpm (5.7 ).
« Fitler cartridiges incorporate carbon block fitralion medium and scale nlibilar,
» Syslem materials are NSF Standarg 42 and/or FDA CFR-21 compiiant.
s + Cartridges are sanitary in desiyn, requiring no cuntacl with Lbe filter media during
7 caitridge changa-out,
{43.2 cm)
« Filter cartridges require no pre-activalion,
+ NSF Performance Data Shest (PDS) Is Included.
* Shipping weight: 19 Ihs. (8.6 ky) per case.
+ Case quanlily. 8.
{IMPORTANT: INSTALLATION TIPS
\ ' \
P / 2 31 ( c) M RECOMMENDED These installation tips are for informational purposes only and are not Intended fo be
FOR CTG R)EHD\'AL used as actual instailation fnstructions. CAUTION: To reduce the risk associated with
[ property damage due fo waler leakage:
+ Read and folkow Use Instructions before instaltation and use of this system.
» Instailation and use MUST comply with a4 stale and focak phmbing coges,
A WARNING: To reduce the risk associated with the Ingestion of + Profect from freezing, rentove filler cartridoe when temperalures are expested 1o drop
contaminants: below 40°F (4.4°C).
* Do not sse with water that Is microblologically unsafe or of * Do not install on hot water supply lines. The maximum aperating water temnperalure
unknawn quality without adequate sisinfection befors or afier of this fiter system Is 100°F (37.6°C).
thie system. Systeme cerlified for cyst reduction may be used on * Dg not install # water pressure exceeds 125 psi (862 &Pa). IF your water presaure
disinfactud waler that may centain fifterable cysts. EPA Establishinent exceeds 80 psi (552 kPa), you must install a pressure limiting valve, Contact a plumbing
#U70593-CT-001 professional il you are uncertain how to check your waler oiussure,
e * Da nol install whers walar hammer conditions may obcur. If water hammer conditions
M Purttication Inc, recummends regularty scheduled matntonanca and enxidt you must install & water haminer arrester. Confact 4 plumibing pralossional if you ure
replacemedt of the f"t&fl Cﬂﬂf idge(s) In order TOT the product te ?9”07 m as uncerbst how 1o chook for this condition,
?d;fert maﬁ:gi‘gmm shall ot be liable for system fathures due = The disposable fitter cartridge MUST be rpplaced every 12 mpmihs, ai the raled capadity
0 ’ or if & noliceable reduction in flow sate oscurs.
) ARRA

M Puriricatifn Int. warrams this Protuct will bo froe rom deleats in matesdal and manufasture for five §5) years Irom tho date of purchase: The Hiter cartritige or Kifter membrane is
warranted talre free from daferts in materlal and manufacture for'one {1} year, This wareanfy does not cover lailures resuliing from abuse, misuse, altaration or Gamage not naused by 3M
Furifigatlon :&c. or failure to foliow Instatlation and use Insiructions, o warranty 13 given as to the service il of any liter cariridge or membyane as 3 will vary witt local water congitions
antd walar consemption. 3M PURIFICATION INC. MAKES NU OTHER WARRANTIES OR CONDITIONS, EXPRESS DR IMPLIED, INCLUDING, BUT NOT LIMITED T0, ANY IMPLIED WARRANTY OR
GONDITION OF MERCHANTABILITY OR FITNESS FOR A PARTIGULAR PURPOSE OR ARY IMPLIED WARRANTY OR CONDITION ARISING DUT OF A COURSE OF DEALING, CUSTOMER OR USAGE
DF TRACE,. l{the Peoduct tails to salisly this Liméed Warranty during the warranty parlud, 3M Purification Fac, will saplace the Produe! o refund your Praduct jurehiase price, This warranty
does not cover fabor. The remedy stated In this paragraph Is Customer’s sole remedy and IM Purification Ine)s excluslve obligation, For additional Information; ses the entlre Limited
led in the produet instaliation and Operating Instruction Manual,

ability: 3M Purlilesting fue, will nod be liable for any boss or damage arising from Wils 3M Purification Inc, product, whether direct, indireet, speclal, tncidenlal, or ¢
unsequential} regardiass of the legal theory assarted, including warranty, conlract, negligence or sirlt lahllity, Some states and countries do nol attow he axciusion or limRatian of incidanial
0 consequential damages, 50 Ihe above limitation or exclusien may nel apply 1o yau,

3M Periflcation in.

403 Nosearch Parkivay IM s & tragemark of IM Cospary.
Mendain, CT GR450 V5.4 WSF i3 4 radomark of HSF Inlemgtional.
Toll Fage: 1,800.245,6804 G Wit I Comaany. Altighls reserved.
Woshthwicde: 203.20) 5541 Vish wrumigharg lor i LITFS288 08118
Fa 23 630.4530) wiaints aseociated with 7-0201-B5-6
swwerw 3piificalion.oom products that ara HSF Hsted. Figase recycle, Pristedin D.5.A

_'-._-,i-'_'jBOAB,ﬁ_éN?.Y_O.u~EQU!P_'. S . ChefSupply = SR . Pagei6l.



BK Resources - BKUBGC-242 Itemi#: 700

B | Stainless Steel Glass Rack Cabinets 515

RESOURGES ;_ T_BKUBGC-241 g £

s e

; ' Use your smart phove to

Certifications: scan the abiove QR code to
Visht aur webslte:

N SF wWww.bk-resources.com

1

Fully A djusfabl e Shelf Fully Adjustable Rack Slides
Features: Material:
+ BKUBGC-242 Holds (3) 20" x 20" Glass Racks »1-304 18 ga. Stainless Steet
{not Included) « Stainfess Steel Legs

. BKUBGC—24‘i Holds (2) 20" % 207 Glass Racks + Adjustable High impact Corresion Resistant Feat
tnot included)

+Top is Pitched & includes a Drain

sincludes: BKOR-15CP Drain

« 1 Year Warrarﬁ‘ty

|
Unit Size Adjustable Sheif
Part Number {Ixwah) tncluded

BKUBGC-240 - | 24 x 21 iy 3 v No —_—r=u=
BKUBGC-241 | 247y 21 1oy 33 1o Yes 21.250 =S====
30"y 23 ey 33 e
- BRUBGE-361 367 x 21 VA g7 Yes

BKUBGC-481 | dgx 21 vy 30 Yes pe—LeNngth——m

i
Il
I
1

il
il
Il
i

PRODUCT DATA SHE

Ml
Il
i
1

T W Wil e

32.500 r— 21,000 —=

'8
LLl
Q
o
=)
3
LL
aC

 Phone:§88-310-4393 | Fax:888-310-4394 | Website; www.bk-resorces.com [ Email: sates@bk-resouices.com
- BOARD ANDYOU - EQUIP o : - ChefSupply ~ - : Page: 83



BK Resources

BK

RESQURCES

Certifications:

Features:

4 Step Liquor Display

Stainless Steel Liquor Display

+ Protective Guard Rail on Each Step
» Uniform Fit with Other Underbar Products
» End Bracing Standard

Options:

e
21" Deep Unit Size; 18" Deep Unit Size; Approximate =
Part Number (wxd) Part Number (wxd) Bottle Capacity E
BKUB-LD12-215 12"y 214" BKUB-LD12-18S 12"x18 14" 13 : =
BKUB-LD18-215  18"x 21 14" BKUB-LD18-185 18" x 18 14" 20 E
BKUB-LD24-215 24"y 271 14" BKUB-LD24-185 24" x 181" 27 g
BKUB-LD36-21S  36”x 27 14" BKUB-LD36-185 36"x 18 14" 40 g
-
Q.
| Overall Overall |
f Width ‘_" Depth
O
________ 1
________ oo
e ————— T
e ——— -

BKUB-LD24-215 Item#: 702

Use your smart phone to
scan the above QR code to
visit our websife:
www.bk-resources.com

Material:

= T-304 18 ga. Stainless Steel
+ 1 5/8"Stainless Steel Legs & End Bracing

- Adjustable High Impact Corrosion Resistant Feet

Overall Height
32

9p]
L
O
C
o
7p]
LL
oc

Phone: 888-310-4393 |
BOARD AND YOU -

Fax: 888-310-4394
EQUIP

| Website: www.bk-resources.com |
Chef Supply

Email: sales@bk-resources.com
Page: 84




